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APPENDIX D

Regulation
Number

Food

Regulation and Sampling Plan

5. B.08.018                 Partly skimmed milk      (Naming the flavour) partly skimmed milk

(item f)                                                        may contain not more than 50,000 bacteria

per cubic centimetre as determined by the
official method.

n = 5, c = 2, m = 5xl04, M=106

6. B.08.024

Milk for manufacture

No person shall sell milk for manufacture
into dairy products if it contains more than

a)  2,000,000 bacteria per millilitre, or

b)  2 milligrams of sediment per 16 fluid
ounces,

as determined by the official method.

n = 5, c = 0, m = 2xl06

7.   B.08.026                 Skimmed milk with        (Naming the flavour) partly skimmed milk
(item g)                   added milk solids           with added milk solids may contain not

more than 50,000 bacteria per cubic centi-
metre as determined by the official
method.

n = 5, c = 2, m = 5xl04, M=106

8.   B.08.048                 Cheese from                  No person shall sell cheese, including
(item la)                 pasteurized milk             cheese curd, made from a pasteurized

source if the cheese contains more than
100 Escherichia coll per gram as deter-
mined by the official method.

n = 5, c = 2, m=100, M = 2,000

9. B.08.048                 Cheese from                  No person shall sell cheese, including

(item Ib)                 pasteurized milk             cheese curd, made from a pasteurized

source if the cheese contains more than
100 Staphylococcus aureus per gram as de-
termined by the official method.

n=5, c = 2, m= 100, M= 10,000

10. B.08.048                 Cheese from                   No person shall sell cheese, including

(item 2a)                 unpasteurized milk          cheese curd, made from an unpasteurized

source if the cheese contains more than
500 Escherichia coli per gram as deter-
mined by the official method.

n = 5, c = 2, m = 500, M = 2,000